TOPPINGSGICINGS 


Chocolate Mint Pie 


Ingredients Amount 
Semi-sweet chocolate 1 Ib. 
Mint extract 1 tsp. 
Rich’s® Whip Topping® non-dairy topping 32 oz. 
Rich’s® 8” pie shells, baked 4 
Rich’s® Whip Topping® non-dairy topping for garnish 
1. Melt chocolate in double boiler. 

2. Add mint extract to melted chocolate. 

3. Whip Rich’s® Whip Topping® at medium speed to full volume. 

4. Fold chocolate into whipped topping and blend thoroughly. 

5. Pour one-fourth of mixture into each Rich’s® pie shell and chill. 
6. Garnish pies with Rich’s® Whip Topping® before serving. 


4 8-inch pies 


Black Forest Cake 


een EEE EEE 


DRE AER TS CIAO 


Ingredients Amount 

Rich’s® Chocolate Bettercreme® icing and filling 4 ats. 

Rich’s® chocolate 8” round cake layers 18 

Rich’s® French Kreme filling 8 lbs. 

Cherry pie filling 6 lbs. 

Shaved chocolate or chocolate cake crumbs for garnish 

1. Whip Rich’s® Chocolate Bettercreme® at medium speed to full volume. 

2. Split Rich’s® cake layers in half crosswise. Use 3 split-layers for each cake. 
3. Fill in between layers with approximately 5 oz. Rich's® French Kreme filling. 
4. Ice entire cake with whipped Bettercreme”. 

5. Fill a pastry bag with the whipped Bettercreme®. 

6. Using large pastry tip, make a shell border around the perimeter of the top layer. 
7. Fill inside of the border, on top of each cake, with 8 oz. cherry pie filling. 
8. Garnish with shaved chocolate or chocolate cake crumbs, if desired. 


12 cakes 
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( Lemon Trifle 
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Ingredients Amount 
Rich's® Whip Topping® non-dairy topping 96 oz. 
Lemon instant gelatin 48 oz. 
Water 2 cups 
Cake cubes or broken vanilla wafers Hb, 8'oz. 


1. Whip Rich’s® Whip Topping® at medium speed to full volume. 

2. Soften gelatin in water; dissolve over hot water bath. 

3. Continue beating topping and stream gelatin into it. - 

4. Remove from mixer and layer with cake or cookies in trifle dish or individual 
serving dishes. 

5. Refrigerate. 


100 servings 
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Ingredients Amount 
Rich’s® Whip Topping® non-dairy topping 64 oz. 
Rich’s® vanilla pudding 10 lbs. 
Vanilla instant pudding mix 2 lbs. 
Chocolate sandwich creme cookies 150 
Rich’s® 9” pie shells, baked 10 

Rich’s® On Top® non-dairy dessert topping for garnish 


1. Whip Rich's” Whip Topping® at medium speed to full volume. 

2. Continue whipping and add Rich’s® vanilla pudding and vanilla instant 
pudding mix until completely incorporated. 

. Crush 90 cookies and gently fold into mixture. 

. Fill Rich’s® pie shells and chill until set (about 2 hours). 

. Garnish each pie with circular border, using Rich's® On Top” and six 
whole cookies. 
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10 9-inch pies 


Ingredients Amount 


Rich’s® Whip Topping® non-dairy topping i 64 oz. 
Vanilla instant pudding and pie filling mix 12 oz. 
Rich’s® vanilla pudding 5 lbs. 
Vanilla 1 Tbsp. 
Rich’s® 10” pie shells, baked 15 


1. Whip Rich’s® Whip Topping® at medium speed to full volume. 

2. Add vanilla instant pudding mix, Rich’s® vanilla pudding and vanilla. 

3. Whip at medium speed until ingredients are well combined. 

4. Pour into Rich’s® pie shells or scoop into dishes. 

5. Chill until set, about 4 hours, or you may serve immediately as a mousse. 


15 10-inch pies 


Chocolate Mousse 


Ingredients Amount 
Rich's® Whip Topping® non-dairy topping ilicite 
Rich's* chocolate pudding 5 Ibs. 
Instant chocolate pudding mix 1 lb. 
Rich’s® On Top® non-dairy dessert topping for garnish 


1. Whip Rich’s® Whip Topping® at medium speed to full volume. 

2. Add Rich’s® chocolate pudding and instant chocolate pudding mix. 

3. Whip until thoroughly combined. Scoop mousse into dessert dishes and garnish 
with Rich's® On Top®. 

4. Chill. 


36 servings 


hen you're endless ideas for 


topping the world 3 applications and uses. 

with Rich's® Toppings and RICH S| Garnishing desserts can increase the 
Icings, business can only go up! The value of your dessert menu. Try these 
versatility of our Toppings and Icings provides recipes and watch your dessert sales grow. 
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